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Advising ThesesAdvising ThesesÖZER E. A., Balık unundan protein hidrolizatı eldesi, biyoaktif ve fonksiyonel özelliklerinin belirlenmesi, Doctorate,S.BETÜL(Student), 2024ÖZER E. A., Yer fıstığı, yulaf ve soya ile fonksiyonel diyetetik içeceğin geliştirilmesi ve optimizasyonu, Doctorate,B.KARAYİĞİT(Student), 2023ÖZER E. A., Besleyici değeri yüksek vegan tarhana üretimi ve optimizasyonu, Postgraduate, N.ÇOBAN(Student), 2022ÖZER E. A., Tip 2 diyabet hastalarında beslenme eğitimi ve tıbbi beslenme tedavisinin yaşam kalitesine etkisi,Postgraduate, D.ABACI(Student), 2021ÖZER E. A., Mustafa Kemal Üniversitesi araştırma hastanesine başvuran şişman bireylerde beslenme eğitimi,zayıflamadiyeti ve egzersiz uygulamasının , beslenme bilgisi, antropometrik ölçümler ve vücut bileşimi üzerine etkisininbelirlenmesi, Postgraduate, S.NERGİZOĞLU(Student), 2016ÖZER E. A., Glutensiz bisküvi üretimi ve optimizasyonu, Postgraduate, A.DURSUN(Student), 2015ÖZER E. A., Badem sütü üretimi ve optimizasyonu, Postgraduate, M.MURAT(Student), 2013
Published journal articles indexed by SCI, SSCI, and AHCIPublished journal articles indexed by SCI, SSCI, and AHCII. Optimization of gluten free cookies produced with nutritious ingredients: Evaluating a new foodOptimization of gluten free cookies produced with nutritious ingredients: Evaluating a new foodproductproductÖZER E. A.Journal of Food Processing and Preservation, vol.46, no.6, 2022 (SCI-Expanded)II. Optimisation of low-fat high-protein cookie formulation: effects o f using butter and composite flourOptimisation of low-fat high-protein cookie formulation: effects o f using butter and composite flouron nutritional, physical and sensory propertieson nutritional, physical and sensory propertiesÖZER E. A., Özbuldu N., Özpalas B.Rivista Italiana delle Sostanze Grasse, vol.99, no.2, pp.151-163, 2022 (SCI-Expanded)III. Design of probiotic dry fermented sausage (sucuk) production with microencapsulated and freeDesign of probiotic dry fermented sausage (sucuk) production with microencapsulated and freecells o f Lactobacillus rhamnosuscells o f Lactobacillus rhamnosusÜnal Turhan E., ERGİNKAYA Z., POLAT S., ÖZER E. A.Turkish Journal of Veterinary and Animal Sciences, vol.41, no.5, pp.598-603, 2017 (SCI-Expanded)IV. Inactivation effect o f probiotic biofilms on growth of L isteria monocytogenes ListeriaInactivation effect o f probiotic biofilms on growth of L isteria monocytogenes Listeriamonocytogenes’ in gelişimi üzerine probiyotik biyofilmlerin ınaktivasyon etkisimonocytogenes’ in gelişimi üzerine probiyotik biyofilmlerin ınaktivasyon etkisiUnal Turhan E., ERGİNKAYA Z., Uney M. H., ÖZER E. A.Kafkas Universitesi Veteriner Fakultesi Dergisi, vol.23, no.4, pp.541-546, 2017 (SCI-Expanded)
Articles Published in Other JournalsArticles Published in Other JournalsI. OPTIMIZATION OF PROCESS PARAMETERS FOR PEANUT MILK BASED ON NUTRITIONAL ANDOPTIMIZATION OF PROCESS PARAMETERS FOR PEANUT MILK BASED ON NUTRITIONAL ANDSENSORY CHARACTERISTICSSENSORY CHARACTERISTICSÖZPALAS B., ÖZER E. A.e-journal of new world sciences academy, vol.16, no.4, 2021 (Peer-Reviewed Journal)II. Optimisation of Almond Milk Producing Using Response Surface MethodOptimisation of Almond Milk Producing Using Response Surface MethodCEYLAN M. M., ÖZER E. A.Journal of Agriculture, no.1, pp.6-18, 2020 (Peer-Reviewed Journal)III. Almond Milk: Preparation, Chemical, Fatty Acids, Mineral, Total Phenolic Compositions andAlmond Milk: Preparation, Chemical, Fatty Acids, Mineral, Total Phenolic Compositions andAntioxidant ActivityAntioxidant ActivityCEYLAN M. M., ÖZER E. A.



International Journal of Scientific and Technological Research, no.8, pp.99-111, 2020 (Peer-Reviewed Journal)IV. Kafeinin İnsan Sağlığı Üzerindeki EtkileriKafeinin İnsan Sağlığı Üzerindeki EtkileriÖZPALAS B., ÖZER E. A.Nevşehir Bilim ve Teknoloji Dergisi, vol.6, no.ICAFOF2017, pp.297-305, 2017 (Peer-Reviewed Journal)V. Physical, Chemical and Technological Features o f some Potatoes Kinds Grown in Hatay Province ofPhysical, Chemical and Technological Features o f some Potatoes Kinds Grown in Hatay Province ofTurkeyTurkeyDİDİN M., Ubeyitoğulları F., DUMAN A. D., ÖZER E. A.Annals of the University of Craiova - Agriculture, Montanology, Cadastre Series, vol.48, no.2, pp.102-108, 2017(Peer-Reviewed Journal)VI. Determination of some quality characteristics o f peanut (Arachis hypogaea L .)  using Near-InfraredDetermination of some quality characteristics o f peanut (Arachis hypogaea L .)  using Near-InfraredReflectance Spectroscopy (NIRS)Reflectance Spectroscopy (NIRS)Akkaya M. R., Yucel H., DIDIN M., ÖZER E. A., Kola O., Duman A. D.Derim, vol.34, no.1, pp.37-42, 2017 (Peer-Reviewed Journal)VII. The Production of Bread with Chickpea Ferment and Dominant MicrofloraThe Production of Bread with Chickpea Ferment and Dominant MicrofloraERGİNKAYA Z., Unal Turhan E., ÖZER E. A.Uludağ Üniversitesi Ziraat Fakültesi Dergisi, vol.30, no.1, pp.89-99, 2016 (Peer-Reviewed Journal)VIII. Unutulmak Üzere Olan Geleneksel Tatlımız Unutulmak Üzere Olan Geleneksel Tatlımız UĞUTUĞUTTANGÜLER H., ELEROĞLU H., ÖZER E. A., DEVELİ IŞIKLI N.TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, vol.3, no.7, pp.604-609, 2015 (Peer-Reviewed Journal)IX. Gıdalarda Bulunan Ağır  Metaller , Gıdalara Geçiş Yolları ve İnsan Sağlığı ile İlişkisiGıdalarda Bulunan Ağır  Metaller , Gıdalara Geçiş Yolları ve İnsan Sağlığı ile İlişkisiÖZER E. A., YAĞMUR C.Çukurova Üniversitesi Ziraat Fakültesi Dergisi, vol.14, no.2, pp.21-24, 2009 (Peer-Reviewed Journal)X. Pestilin Bileşimi ile Beslenmedeki Yeri ve Önemi” Gıda Mühendisliği DergisiPestilin Bileşimi ile Beslenmedeki Yeri ve Önemi” Gıda Mühendisliği DergisiÖZER E. A., YAĞMUR C.Gıda Mühendisliği Dergisi, vol.12, no.27, pp.79-83, 2008 (Peer-Reviewed Journal)XI. Cezerye Üretimi ile Beslenmedeki Yeri ve ÖnemiCezerye Üretimi ile Beslenmedeki Yeri ve ÖnemiÖZER E. A., YAĞMUR C.Gıda Mühendisliği Dergisi, vol.13, no.28, pp.69-72, 2008 (Peer-Reviewed Journal)XII. Cevizli Sucuğun Bileşimi ile Beslenmedeki Yeri ve ÖnemiCevizli Sucuğun Bileşimi ile Beslenmedeki Yeri ve ÖnemiÖZER E. A., YAĞMUR C.Gıda Mühendisliği Dergisi, vol.10, no.25, pp.87-92, 2006 (Peer-Reviewed Journal)XIII. Ekmek Tüketim DurumuEkmek Tüketim DurumuYAĞMUR C., ÖZER E. A.Gıda Mühendisliği Dergisi, vol.10, no.22, pp.17-24, 2006 (Peer-Reviewed Journal)XIV. Türkiye’de Üretilen Bazı Bisküvi ve Benzeri Tahıl Ürünlerinin Besin Değerleri (Protein, Yağ, Rutubet,Türkiye’de Üretilen Bazı Bisküvi ve Benzeri Tahıl Ürünlerinin Besin Değerleri (Protein, Yağ, Rutubet,Kül, Karbonhidrat ve Enerji Miktarları)Kül, Karbonhidrat ve Enerji Miktarları)YAĞMUR C., Mazahreh A., ÖZER E. A.Sendrom, vol.17, no.22, pp.76-80, 2005 (Peer-Reviewed Journal)XV. F ındığın İnsan Beslenmesinde ve Sağlığındaki ÖnemiFındığın İnsan Beslenmesinde ve Sağlığındaki ÖnemiYAĞMUR C., ÖZER E. A.Fiskobirlik, vol.29, no.30, 2005 (Peer-Reviewed Journal)XVI. Residual nitrate and nitrite levels in different meat products – analysis o f dry fermented sausage,Residual nitrate and nitrite levels in different meat products – analysis o f dry fermented sausage,salami and sausage produced and marketed in Türkey”, F leischwirtschaft, international 3, 47-50,salami and sausage produced and marketed in Türkey”, F leischwirtschaft, international 3, 47-50,(2001)(2001)YAĞMUR C., ÖZER E. A.Fleischwirtschaft, vol.3, pp.47-50, 2001 (Peer-Reviewed Journal)XVII. Adana’da Tüketime Sunulan Sucuk, Salam ve Sosislerin Bazı F iziksel, Kimyasal ve OrganoleptikAdana’da Tüketime Sunulan Sucuk, Salam ve Sosislerin Bazı F iziksel, Kimyasal ve OrganoleptikÖzelliklerinin BelirlenmesiÖzelliklerinin BelirlenmesiÖZER E. A., YAĞMUR C.Çukurova Üniversitesi Ziraat Fakültesi Dergisi, vol.14, no.3, pp.51-60, 1999 (Peer-Reviewed Journal)



Books & Book ChaptersBooks & Book ChaptersI. MARINE-DERIVED BIOACTIVE PEPTIDES AND THEIR HEALTH-PROMOTING PROPERTIESMARINE-DERIVED BIOACTIVE PEPTIDES AND THEIR HEALTH-PROMOTING PROPERTIESÖZER E. A., ÖZGEN S. B.in: Futuristic Trends in Agriculture Engineering &amp; Food Sciences, KIRDAR SEVAL SEVGİ, Editor, IIP SERIES,Chikkamagaluru Karnataka, pp.361-390, 2024II. PLANT BASED BEVERAGES: TYPES, PROCESS METHODS, NUTRITIONAL VALUE AND CONSUMERPLANT BASED BEVERAGES: TYPES, PROCESS METHODS, NUTRITIONAL VALUE AND CONSUMERPERSPECTIVEPERSPECTIVEÖZER E. A., KARAYİĞİT B.in: Futuristic Trends in Agriculture Engineering &amp; Food Sciences, , Editor, IIP SERIES, ChikkamagaluruKarnataka, pp.437-462, 2024III. DİABETES MELLİTUS VE VİTAMİNLERDİABETES MELLİTUS VE VİTAMİNLERÖZPALAS B., ÖZER E. A.in: BESLENME OBEZİTE VE TOPLUM SAĞLIĞI, Çetin YAMAN, Nazan ERENOĞLU SON, Editor, Güven Plus Grup A.Ş.Yayınları, İstanbul, pp.8-35, 2019IV. Gıda PiramitleriGıda PiramitleriÖZER E. A., DEDE S., DURSUN A., AVŞAR Y. K.in: Fonksiyonel Beslenme, Zeynep Banu GÜZEL SEYDİM, Editor, SİDAS Medya İletişim Ltd Şti, İzmir, pp.13-30, 2016V. GIDA PİRAMİTLERİGIDA PİRAMİTLERİÖZER E. A., DEDE S., DURSUN A., AVŞAR Y. K.in: FONKSİYONEL BESLENME, ZEYNEP BANU GÜZEL SEYDİM, Editor, SİDAS MEDYA, İzmir, pp.13-30, 2016VI. Gıda PiramitleriGıda PiramitleriÖZER E. A., DEDE S., DURSUN A., AVŞAR Y. K.in: Fonksiyonel Beslenme, Zeynep Banu Güzel Seydim, Editor, Sidas Medya, pp.13-30, 2016VII. Nanotechnology in Food and Agriculture IndustryNanotechnology in Food and Agriculture IndustryÖZER E. A., ÖZCAN M., DİDİN M.in: Food Processing: Strategies for Quality Assessment, Malik A.., Erginkaya Z., Ahmad S., Erten H., Editor,SPRINGER, pp.477-497, 2014VIII. Nanotechnology in food and agriculture industryNanotechnology in food and agriculture industryÖZER E. A., Özcan m., DİDİN M.in: Food processing strategies for quality assessment Food engineering series, Malik A, Erginkaya Z, Ahmad S,Erten H, Editor, Springer, New York, pp.477-497, 2014
Refereed Congress / Symposium Publications in ProceedingsRefereed Congress / Symposium Publications in ProceedingsI. Optimization of Gluten Free Cookies Produced with Nutritious Ingredients: Evaluating a New FoodOptimization of Gluten Free Cookies Produced with Nutritious Ingredients: Evaluating a New FoodProductProductÖZER E. A.2ND INTERNATIONAL VIRTUAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Adana, Turkey, 03June 2021, pp.356-370II. NUTRITIONAL COMPOSITION OF FUNCTIONAL SNACK GRAIN BASED MIXNUTRITIONAL COMPOSITION OF FUNCTIONAL SNACK GRAIN BASED MIXÖZER E. A., YAĞMUR C.2ND INTERNATIONAL VIRTUAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Adana, Turkey, 03June 2021, pp.371-378III. Optimization of Low Fat High Protein Cookies Formulation: Effects o f Using Butter and CompositeOptimization of Low Fat High Protein Cookies Formulation: Effects o f Using Butter and CompositeFlour on Nutritional, Physical and Sensory PropertiesFlour on Nutritional, Physical and Sensory PropertiesÖZER E. A., özbuldu n., ÖZPALAS B.2ND INTERNATIONAL VIRTUAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Adana, Turkey, 03June 2021, pp.338-355IV. Nutritional changes during extrusionNutritional changes during extrusion



ÖZGEN S. B., ÖZER E. A., ÖZPALAS B.RPFOODS, 11 - 13 April 2018V. HATAY İLİNDE YÖRESEL YEMEKLERİN TÜKETİM SIKLIĞIHATAY İLİNDE YÖRESEL YEMEKLERİN TÜKETİM SIKLIĞIÖZER E. A., ÖZPALAS B.2. Uluslararası Beslenme Obezite ve Toplum Sağlığı Kongresi, 26 - 27 December 2019VI. FUNCTIONAL FOOD ADDITIVES: DIETARY FİBRESFUNCTIONAL FOOD ADDITIVES: DIETARY FİBRESÖZPALAS B., ÖZER E. A.2. Uluslararası Beslenme Obezite ve Toplum Sağlığı Kongresi, 26 - 27 December 2019VII. ŞİŞMAN BİREYLERDE BESLENME EĞİTİMİ VE TIBBİ BESLENME TEDAVİSİNİNBİYOKİMYASALŞİŞMAN BİREYLERDE BESLENME EĞİTİMİ VE TIBBİ BESLENME TEDAVİSİNİNBİYOKİMYASALBULGULARA ETKİSİBULGULARA ETKİSİNERGİZOĞLU S., ÖZER E. A.2. Uluslararası Beslenme Obezite ve Toplum Sağlığı Kongresi, 26 - 27 December 2019VIII. ŞİŞMAN BİREYLERDE BESLENME EĞİTİMİ VE TIBBİ BESLENME TEDAVİSİNİN AĞIRLIKKAYBI VEŞİŞMAN BİREYLERDE BESLENME EĞİTİMİ VE TIBBİ BESLENME TEDAVİSİNİN AĞIRLIKKAYBI VEVÜCUT KOMPOZİSYONUNA ETKİSİVÜCUT KOMPOZİSYONUNA ETKİSİNERGİZOĞLU S., ÖZER E. A.2. Uluslararası Beslenme Obezite ve Toplum Sağlığı Kongresi, 26 - 27 December 2019IX. ÜNİVERSİTE ÖĞRENCİLERİNİN İÇECEK TÜKETİM TERCİHLERİNİN BELİRLENMESİÜNİVERSİTE ÖĞRENCİLERİNİN İÇECEK TÜKETİM TERCİHLERİNİN BELİRLENMESİÖZPALAS B., ÖZER E. A.2. Uluslararası Beslenme Obezite ve Toplum Sağlığı Kongresi, 26 - 27 December 2019X. GÜNCEL GIDA TAKVİYELERİ VE SAĞLIKGÜNCEL GIDA TAKVİYELERİ VE SAĞLIKÖZPALAS B., ÖZER E. A.2. Uluslararası Beslenme Obezite ve Toplum Sağlığı Kongresi, 26 - 27 December 2019XI. Nanotechnology Applications in Food Industry: Nanomaterial and NanocapsuleNanotechnology Applications in Food Industry: Nanomaterial and NanocapsuleÖZPALAS B., ÖZER E. A.IAARHIES 151st International Conference on Engineering TechnologyYıl:2019, 7 - 08 August 2019XII. Gluten Free Noodle Enriched with Chickpea and Quinoa: Cooking Property, Colour and SensoryGluten Free Noodle Enriched with Chickpea and Quinoa: Cooking Property, Colour and SensoryPropertiesPropertiesÖZER E. A., ÖZGEN S. B., ÖZPALAS B.RPFOODS, 11 April 2018XIII. Development Functional Gluten Free Biscuits from Buckwheat, Amaranth and Quinoa FlourDevelopment Functional Gluten Free Biscuits from Buckwheat, Amaranth and Quinoa FlourÖZER E. A., ÖZPALAS B., ÖZGEN S. B., KARAASLAN İ.INTERNATIONAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Antalya, Turkey, 11 - 19 April 2018XIV. Development of Gluten- Free Cracker Snacks Using Chicpea, Quinoa FloursDevelopment of Gluten- Free Cracker Snacks Using Chicpea, Quinoa FloursÖZGEN S. B., ÖZER E. A., ÖZPALAS B.RPFOODS, 11 April 2018XV. Food FortificationFood FortificationÖZER E. A., ÖZGEN S. B., ÖZPALAS B.RPFOODS, 11 April 2018XVI. Bioactive Peptides:Functional Properties and Health EffectsBioactive Peptides:Functional Properties and Health EffectsÖZPALAS B., ÖZER E. A.The International Academic Association of Researchers in Humanities, IT, Engineering and Science, Londrina,Brazil, 28 - 29 December 2018, vol.1, pp.24-27XVII. Cooking Behavior, Colour and Sensory Properties Enriched Noodles with Chickpea and BuckwheatCooking Behavior, Colour and Sensory Properties Enriched Noodles with Chickpea and BuckwheatÖZER E. A., ÖZPALAS B., DİDİN M.The 13th ANNUAL MEETING”DURABLE AGRICULTURE – AGRICULTURE OF THE FUTURE, 9 - 10 November 2017XVIII. Physical, Chemical and Technological Features o f some Potatoes Kinds Grown in Hatay Province ofPhysical, Chemical and Technological Features o f some Potatoes Kinds Grown in Hatay Province ofTurkeyTurkeyDİDİN M., Ubeyitoğulları F., DUMAN A. D., ÖZER E. A.The 13th Annual Meeting Durable Agriculture-Agrıculture Of Future, Craiova, Romania, 9 - 10 November 2017XIX. Production of Turkish Delight with Blood Orange JuiceUsing Response Surface MethodProduction of Turkish Delight with Blood Orange JuiceUsing Response Surface MethodÖZER E. A., ÖZPALAS B., DİDİN M., AKSAY S.



2 nd International Mediterranean Science and Engineering Congress, 25 - 27 October 2017, pp.1999XX. Enriched Gluten Free Cookie with Low Glysemic Index Using Response Surface MethodEnriched Gluten Free Cookie with Low Glysemic Index Using Response Surface MethodÖZER E. A., ÖZPALAS B., DOLĞUN S. B.2 nd International Mediterranean Science and Engineering Congress, 25 - 27 October 2017XXI. Review on The Potential Heatlhy Risk of Nanotechnology Applicaitons in Food IndustyReview on The Potential Heatlhy Risk of Nanotechnology Applicaitons in Food IndustyÖZER E. A., ÖZPALAS B.4th North and East European Congress on Food, 10 - 13 October 2017XXII. Effects o f Caffeine on Health and NutritionEffects o f Caffeine on Health and NutritionÖZPALAS B., ÖZER E. A.International Conference on Agriculture, Forest, Food Science and Technology, 15 - 17 May 2017XXIII. Determination of Cooking Methods and Consumption Frequency of Local Foods in Hatay ProvienceDetermination of Cooking Methods and Consumption Frequency of Local Foods in Hatay ProvienceÖZER E. A., ÖZPALAS B.İnternational Conferance on Agriiculture , Forest, Food Sciences and Technologies, 15 - 17 May 2017XXIV. Chlorophiles and Phycocyanin Extraction from Spirulina and Their  Ferric Reducing AntioxidantChlorophiles and Phycocyanin Extraction from Spirulina and Their  Ferric Reducing AntioxidantPowerPowerARSLAN R., AKSAY S., ÇINAR F., TOKBAŞ H., ÖZER E. A.International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017), 15 - 17 May2017XXV. Nanotechnology Applications in Functional FoodsNanotechnology Applications in Functional FoodsÖZPALAS B., ÖZER E. A.International Conference on Agriculture, Forest, Food Scıences and Technologies, 15 - 17 May 2017XXVI. Consumed as Food Edible Wild Plants Some of the Aegean Region, Consumption Method andConsumed as Food Edible Wild Plants Some of the Aegean Region, Consumption Method andFunctional PropertiesFunctional PropertiesÖZER E. A., ÖZPALAS B.İnternational Conferance on Agriiculture , Forest, Food Sciences and Technologies, 15 May 2017 - 17 January 2018XXVII. Microalgaes: Functional Foods and/or Additives for Food ProductsMicroalgaes: Functional Foods and/or Additives for Food ProductsARSLAN R., AKSAY S., TOKBAŞ H., ÇINAR F., ÖZER E. A.International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017), 15 - 17 May2017XXVIII. The effects o f probiotic containing lactobacillus on human healthyThe effects o f probiotic containing lactobacillus on human healthyÖZER E. A., ÖZPALAS B.IMSEC, Turkey, 26 - 28 October 2016XXIX. The place and Importance of Egg in Healthy Nutrition The place and Importance of Egg in Healthy Nutrition A socio logical View for Production andA socio logical View for Production andConsumption of Egg in TurkeyConsumption of Egg in TurkeyÖZER E. A., ARSLAN Z., ÖZPALAS B.International Congress on Food of Animal Orijin, 10 - 13 November 2016XXX. Honey Honey Nutrition Nutrition Production and ConsumptionProduction and ConsumptionARSLAN Z., ÖZER E. A.International Congress ofn Food of Animal Orijin, 10 - 13 November 2016XXXI. Milk and Dairy Products Milk and Dairy Products The Place of Milk and Milk products in The Food Pyramid and theThe Place of Milk and Milk products in The Food Pyramid and theImportance of Healthy EatingImportance of Healthy EatingÖZPALAS B., ÖZER E. A.International Congress on Food of Animal Orijin, 10 - 13 November 2016XXXII. Bal Bal Beslenme Beslenme Üretim ve TüketimÜretim ve TüketimARSLAN Z., ÖZER E. A.Uluslararası Hayvansal Gıdalar Kongresi, Girne, Cyprus (Kktc), 10 - 13 November 2016XXXIII. Sağlıklı Beslenmede Yumurtanın Yeri ve Önemi Sağlıklı Beslenmede Yumurtanın Yeri ve Önemi Türkiye de Yumurta Üretim ve Tüketimine Sosyolo jikTürkiye de Yumurta Üretim ve Tüketimine Sosyolo jikBir  BakışBir  BakışÖZER E. A., ARSLAN Z., ÖZPALAS B.Uluslararası Hayvansal Gıdalar Kongresi “Sektörle İşbirliği”, Girne, Cyprus (Kktc), 10 - 13 November 2016XXXIV. Development of a Gluten Free Biscuit Using Turkish Hazelnut and ApricotDevelopment of a Gluten Free Biscuit Using Turkish Hazelnut and Apricot
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